By Peggy Constantine 

Sun-Times Correspondent 

LOS ANGELES, Calif. — 
A tour of a winery is a fasci- 
nating, enlightening experience 
wholeheartedly recommended 
for teetotalers. Everybody else 
may have trouble remembering 
factual details of the tour. 

Three of us drove to Guasti, 
some 40 miles east of Los An- 
geles, to tour the Brookside 
Vineyard Co. We spent about 
two hours learning technical 
facts of winemaking and see- 
ing fermenting vats, aging 
casks and the bottling process. 
Then we were taken to the 
tasting room and invited to sip 
as many of Brookside’s 60-odd 
wines as we wanted. 

We stood in the wood- 
paneled, Spanish-motif room, 
sipping first a dry red wine, 
then a sweet wine, then a dry 
white wine and then another 
sweet wine until one in the 
party said, almost apologeti- 
cally, “I’m starting to get them 
mixed up now, I think.” 

That ended our tasting and 
we started back to Los An- 
geles. On the way home our 
collective minds helped keep 
some facts straight about Cali- 
fornia winemaking. 

CALIFORNIA produces 
some 85 per cent of the wine 
consumed in the United States. 
The state’s biggest year for 
crushing grapes for wine was 
1965. Some 3,000,000 tons 
of grapes were harvested and 
crushed for wine. 


